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the raccoon, the one of the first animals to come out of hibernation so
this month is named after the owacabd.
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A new restaurant with a hometown chef, a few of his
grandma'’s recipes and local flavor will open Monday in

)

the former John's Place.

Francis Wakeman lll, owner and executive chef, has
turned the space into the Hunkake Cafe, a Dakota word
that would be similar to “ancestors” in English. The cafe
B0 FrancsWakeman I villopen the Huniake Café next Mondayin the former s Pace inFlndreau kewil e Wl D@ open 6 a.m. to 2 p.m. Monday through Friday and
10 a.m. until 2 p.m. Sundays for a brunch.

His café is a culmination of growing up cooking with his

(ga'hlb;( ” grandmother, working in marketing at the Royal River
c’)o ! g 2 Casino, getting two degrees from a culinary school,
Uv Y Lo ($) working summers in New Orleans at celebrity
g} '!; y s - restaurants, holding positions as head chef at
“ , restaurants in Sioux Falls and Madison and working in
Q ‘ﬂ' 6 food service at South Dakota State University. All of the
)/ 0 g experiences make him ready for his own business, he

said.
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P chefof place. Years ago, | would have never thought |
X would have done this,” he said.

“All of that kind of comes together as the owner and the

Wakeman will serve breakfast and lunches, sourcing
some of his food locally, including eggs from Dakota
Layers and buns from the Flandreau Bakery. He also will
5 draw on local favorites such as an Indian taco special or
x Annie Garcia's eggrolls and rice on occasion, and he
plans for special events such as a Cajun Valentine's

dinner. During Mardi Gras, he wants to serve gumbo and king cakes.
Groups will be able to rent the space for special dinners, as well.
His breakfasts will have Dakota names after his grandmother, aunts, mother
and other relatives, based on their favorite breakfasts. Instead of hash browns,
he will cook chunks of potatoes in with onions and bacon, the way his

: grandmother made them. His menu will include caramel, frosted and pecan

" rolls and muffins, plus puff pastries and a dressed-up chocolate cocoa cake

i from a recipe his aunt made.
"I think from a business standpoint, | think the environment's right. There's not
a lot of places you can go for breakfast in this town,” he said of his business

s model.
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He knows to build his clientele and keep his customers, he will need to offer
menu specials and change the choices once in a while.

He'll start with a variety of dishes that have roots in different cooking styles,
particularly influenced by his grandmother Inez, German and French touches
from local families and peppered with the Cajun style he learned in New
Orleans.

A Cajun pasta dish will be featured both at breakfast and lunch. He'll also have
po' boy sandwiches with a twist, the traditional roll with roast beef with a brown
gravy and vegetables on top.

He'll offer the traditional menu items such as hamburgers, soups, salads and

| fries, too. He will feature a southern crispy chicken sandwich and offer a hand-

breaded cod sandwich for his fish and chips special.
“If you're worried about calories, there are salads on the menu,” he says and
laughs.

Wakeman, 47 and a 1990 Flandreau graduate, went to the Omaha Institute of
Culinary Arts after his father's urging in 2010. He got degrees in baking and
pastries and culinary arts and management. He is a father of two, his niece
Rachel Eastman and his son, Rufus, age 7.

¢ He started planning his restaurant in mid-December and is leasing the building.
He purchased the equipment from John's Place owner Audrey Gaspar, who
retired and closed her restaurant the end of August.

" He and his aunt and uncle have painted and cleaned the space preparing for
opening day. He will feature Native American art, including the possibility of a
rotating gallery wall, and plans to hold cooking classes in a back area of the

" restaurant.

Wakeman has a vision that he sees falling into place.
“lt was just 1, 2, 3. It's been the smoothest opening I've witnessed,” he said.
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House panel will take up governor’s version to
legalize industrial hemp in South Dakota

by: Bob Mercer
Posted: Feb 6, 2020 / 05:12 AM CST/ Updated: Feb 6, 2020/ 05:12 AM CST

PIERRE, S.D. (KELO) — A panel of state lawmakers will publicly discuss for the first time Thursday morning the
criminal penalties and regulatory elements that Governor Kristi Noem has insisted are necessary for low-THC

hemp to become legal in South Dakota.

The full text of her complete rewrite appears on the Legislature’s website. The House Agriculture and Natural
Resources Committee is scheduled to reopen the hearing on HB 1008 when the panel of lawmakers meets today
at 7:45 a.m. CT.

The governor would set an annual license fee up to $500 for a grower and $2,000 for a processor. The original

legislation proposed a license fee up to $350. Noem wants the program to be self-supporting.

Last year Noem vetoed legislation that would have legalized industrial hemp if its THC content wasn't above

three-tenths of one percent. She argued it would open the door to legalization of marijuana in South Dakota.

Two marijuana measures have since qualified for the November 2020 election ballot.

After her veto, the Legislature assigned a special committee that held four public meetings and drafted the

legislation that was submitted for the 2020 session.

Noem initially resisted, challenging the study group last summer with more than 300 questions at one point.
Then she somewhat relented, issuing her ‘Four Guardrails’ statement in January about what she needed if

industrial hemp was to become legal.



